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It’s here!... it’s proved ! 


The URSCHEL Model “Ww” ——{7 ee 


Model "W” 
French Style 


. |, Bean Slicer 


you've heard and read about, that makes 


FANCY PACK French Style Cut Beans 


from No. 4 and No. 5 sieve size round pod beans! 


— 


Cuts on 


0. 5/32” centers 
One cut at right angles thru center 
to eliminate wide slabs 


Now, your rownd as well as flat podded 

a ee hae beans can be cut with the Urschel Model 
“W" into the finest, most appetizing 
French Style strips for a premium pack 
that brings a premium price. The new unit 

also gives you the advantage of a more 

standardized operation, since a// your bean 

packs can now be made from round 
Bean cut into slabs podded beans. 


Slabs cut thru center URSCHEI! 


LABORATORIES inc. 


VALPARAISO, t*NDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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Your Cans 


Plain or 
Lithographed 


with more than 55 years 
of Experience and 


Scientific Planning 
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THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Pure 


STRAWBERRY 


PRESERVES 


\MERICEN PRESERVE COMPANY, rrto.te. 


THE SCHIMMEL* PANTRY JAR 


certainly fills the bill when you're feeding a family that goes for 
jelly, preserves and marmalade ...and when they’re Schimmel 
products, everybody goes for them! A look at the closure design 
tells Mrs. Housewife that Schimmel products are sealed with 
the EASY ON. . . EASY OFF RESEAL CAP. It’s the Crown 
Vacuum Lug Cap, the closure being used by more and more 
packers every day because it offers fast application...dependable 
sealing...consumer convenience. Crown Cork & Seal Company, 
Inc., Baltimore 3, Maryland. 


ROW NECUOSUIRIES 


Approved by millions of housewives 


*SCHIMMEL PRODUCTS are 


packed by The American Preserve 
Company, Philadelphia, Pennsylvania. 
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able. Project of Larson Co., Green Bay, Wis., is new this year. 
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Events to Come 


Oct. 7-10. National Association of 
Food Chains, annual convention, Chi- 
cago. 


Oct. 17-19. National Pickle Packers 
Association, 63rd annual meeting, 
Edgewater Beach Hotel, Chicago. 


Oct. 24-27. Florida Canners Asso- 
ciation, 25th annual convention, Hol- 
lywood Beach Hotel, Hollywood, Fla. 


Nov. 1. Illinois Canners Associa- 
tion, annual meeting, Bismarck Hotel, 
Chicago. 


Nov. 7-8. Wisconsin Canners Asso- 
ciation, annual convention, Schroeder 
Hotel, Milwaukee. 


Nov. 9-10. Iowa-Nebraska Canners 
Association, annual meeting, Fort Des 
Moines Hotel, Des Moines, Iowa. 


Nov. 14-16. Indiana Canners As- 
sociation, fall convention, French Lick 
Sheraton Hotel, French Lick, Ind. 


Nov. 18-19. Pennsylvania Canners 
Association, 42nd annual convention, 
Yorktowne Hotel, York, Pa. 


Nov. 26-27. Ohio Canners Associa- 
tion, annual convention, Hotel Carter, 
Cleveland, Ohio. 


Nov. 27-30. Vegetable Growers As- 
sociation of America, annual conven- 
tion, Grand Rapids, Mich. 


Nov. 29-30. Michigan Canners & 
Freezers Association, fall meeting, 
Pantlind Hotel, Grand Rapids, Mich. 


Dec. 6-7. Tri-State Packers Associa- 
tion, annual convention, Haddon-Hall, 
Atlantic City, N. J. 


Dec. 13-14. New York State Can- 
ners & Freezers Association, 71st an- 
nual meeting, Statler Hotel, Buffale, 
NN, ds 

Jan. 6-10. National Association of 
Frozen Food Packers and National 
Frozen Food Distributors Association, 
annual convention, Hotel Fountaine- 
bleau, Miami Beach, Fla. 


Jan. 27-30. Northwest Canners and 
Freezers Association, annual conven- 
tion, Multnomah Hotel, Portland, Ore. 


Feb. 16-19. National Canners As- 
sociation, 50th annual convention, 
Conrad Hilton Hotel, Chicago, III. 


Feb. 16-20. Canning Machinery and 
Supplies Association, annual exhibit, 
Conrad Hilton Hotel, Chicago, Il. 


Feb. 16-19. National Food Brokers 
Association, annual convention, Con- 
rad Hilton Hotel, Chicago, Il. 








Regardless of what you pack Anchor Hocking makes an Anchorglass container in a style, size and 
color to most attractively, efficiently and economically package it. And regardless of how you 
pack it—hot or cold—with or without vacuum, sterilized or processed, there’s an Anchor cap 
and Anchor sealing machine to completely satisfy your diverse and specialized requirements. 


HE controls applied throughout 
your production and packaging 
operations are all-important to you. 
By tne same token, the manufacturing 
controls employed by Anchor Hock- 
ing are very important to you, also. 
Anchor Hocking exercises literally 
hundreds of exacting controls, tests 
and checks daily in the manufacture 
of irs glass containers and closures. 
From the selection of all raw materials 
used to the final inspection, every 


operation is under meticulous control. 

And all of this control, involving 
highly trained chemists, bacteriolo- 
gists, engineers, other technicians 
and personnel, is done but for one 
reason. And that is, to provide you 
with uniform, high quality, depend- 
able Anchorglass® containers and 
Anchor® screw, lug, vacuum, metal 
and molded closures that will give 
you high-speed, dependable produc- 
tion and protection. 


ANCHOR HOCKING 


GLASS CORPORATION 


Lancaster, Ohio 
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This EXACT WEIGHT 
Produce Scale will 


SPEED YOUR PRODUCTION 
. - -« GUARD YOUR PROFITS 


Designed for weigh-packing fresh fruit, vegetables, 
fish, etc., this scale is especially suitable for use with 
polyethylene bags. Hinged scoop is loaded in hori- 
zontal position, then raised up so product falls into 
container. Accurate readings and fast production can 


be maintained with any type of product. Overweights 


are eliminated. Scale lever has a fall of only 1/16”, 


yet a 1 oz. weight variation shows as a 1” over or 
under travel on the dial. Though designed for pre- 
cision accuracy, this scale is ruggedly built and will 
give you years of trouble-free service. Maintenance 
costs are at the very minimum. 

Model 213 DS, shown, has a 3 pound capacity. 
Scoop is 12” long, 5%” wide and 3k” deep. 
EXACT WEIGHT manufactures many models of scales 
which are especially designed for the food packing 
industry. Let one of our weight control specialists 


advise you on your weighing problems. 


Sales and Service Coast to Coast 


lxact Weight 


Better quality control Zoales 


Better cost control 


THE EXACT WEIGHT SCALE COMPANY 


918 W. Fifth Avenue, Columbus 8, Ohio 
In Canada: P.O. Box 179, Station S, Toronto 18, Ont. 





Washington and You 


Robert Y. Kerr, Washington Editor 


Bank Loans Come Hard 
As Inflation Fight Tightens 


Tight credit is beginning to hurt. Some banks are re- 
fusing to grant or renew personal loans. Hence, many 
business borrowers are seeking finance companies that 
loan money against accounts receivable. Finance com- 
panies have interest rates higher than banks and_ they 
don’t always have money to loan. 

For canners the money squeeze tightened at a bad 
time. Big costs come at harvest time while income is 
often spread over the year. Many of the canners who 
have not been able to get loans didn’t want to expand 
their plants. They just needed money for the normal 
operation of their businesses. 


Government Policy 


Tight money is part of government policy to control 
inflation. A few months ago forecasters said to expect a 
business letdown in the period from July through Sep 
tember. It didn’t happen that way. True, there was the 
steel strike, but most business and especially the big 
ones kept whizzing along as though production and mar- 
keting were a bowl of roses. 

Consumer debt rose to all-time highs. Retail trade set 
new records. Big corporations were still able to borrow 
big sums for expansion while small firms struggled to get 
operating cash. House building slacked, but heavy con 
struction boomed. Still expected are a_hotter-than-ever 
sale of 1957 model cars and a huge Christmas trade. 

This meant just one thing to the Federal Reserve Board: 
INFLATION, in upper-case type. So the fiscal watchdog 
down on Constitution Avenue approved an increase in 
the discount rate charged by Federal Reserve Banks of 
New York, Philadelphia, Cleveland, Richmond, and Chi- 
cago on funds they advance to local commercial banks. 
This was the sixth rate boost in sixteen months, all in- 
tended to check a too-rapid expansion. 

One trouble of a shotgun method of dosing all busi- 
nesses is that not all of them have the same ailment. 
But they all get the same medicine. 


Will It Work? 


There are men holding official position in Washington 
who doubt the effectiveness of higher interest rates in 
checking inflation. Last April when the fifth increase in 
the discount rate was proposed, George Humphrey, Sec- 
retary of the Treasury; Sinclair Weeks, Secretary of Com- 
merce; James Mitchell, Secretary of Labor; and others 
expressed doubt about its effectiveness. 

But the Reserve carries the responsibility of avoiding 
the inflation that leads to a bust and this is the method 
it has chosen. It assures everybody it has no intention of 
triggering a depression and that it reviews the situation 
daily. We have to assume that the Reserve governors 
are right and that they know the gun they’re jiggling is 
loaded. 


Prices Higher 


The Consumer Price Index for the month of mid-June 
to mid-July broke the previous high record for the second 
(Continued on Page 32) 
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Spotlighting the 


Tomato Peelers: How Skilled? 


The tomato harvest increased 
tempo —to reach a mid-season peak 
for most canners last month. The 
season was not without difficulties. 

From Easton, Md., John W. Rue, 
able secretary of the Tri-State Pack 
ers’ Association complaints 
from his members on to Senator 
John M. Butler of Maryland. Rue’s 
point was that the minimum wage 
trouble in 


passed 


law caused unnecessary 
hiring inexperienced tomato peelers. 

Wage-hour administrators insist 
that tomato peeling takes no special 
skill; that a new employee can _ pick 
up a knife and a tomato and become 
equal to a veteran of several sea- 
sons. This means that new employees 
must receive the minimum wage im- 
mediately. 

The trouble, Rue indicated, is that 
beginning employees just can’t keep 
up with the Wage-hour administra- 
tors’ ideas. At the going rate for 
piece work of 25c to 27¢ a bucket, 
a good worker can earn $2 an hour 
employees generally 
make the 
wage for the first two weeks. The 


or more. New 
do not even minimum 
employer must then pay the differ- 
ence. 

Rue’s solution is a blanket certifi- 
cate to be issued to packers allow 
ing them to hire inexperienced help 
and pay just the piece work rate 
for at least two weeks. At the end 
of the time if the worker is not 
making the minimum rate the em 
ployer would have the option of 
discharging him or paying the differ- 
ence. 

The law provides for a learner's 
certificate to be issued at the dis- 
cretion of the administrator. So far, 
however, tomato peelers have not 
been issued this permit because of 
the theory that peeling takes no spe- 
cial training or talent. 


Hazel-Atlas Merger 


The merge: of Continental Can 
Co. and Hazel-Atlas Glass Co., after 
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a delay ot several weeks Was Ccom- 
pleted in September. The delay 
came with an effort by the Anti-trust 
Division of the Department of Justice 
to obtain a restraining order. Federal 
Judge Sidney Sugarman refused to 
issue the order. 


Farmers Buy Welch 


The transfer of ownership of an 
87-vear-old grape juice company on 
September 1 became a milestone in 
the canning industry. Welch Grape 
Juice Company, a $21 million con 
cern, became the property ot some 
1,600 National 
Grape Co-operative Association. 


grower-members ot 


Here is an example of vertical in 


tegration of an industry. The co 


The Westfield, N. Y. plant is one of 
nine Welch plants. 


operative controls around one-third of 
the Concord Grape production in the 
country—80,000 tons a year. With 
the facilities of the Welch company 
they will have a combined pressing 
and storage capacity of approximate 
ly 110,000 tons or the equivalent of 
about 50% of the Concord grape 
crop in the United States. 

The products are marketed by the 
company through 85 of the top food 
brokers of the country. All of this 
means that the Concord grape grow- 
ers who belong to National will con- 
trol their basic product, not merely 
in their vineyards but actually to the 
consumer’s source of supply, the re- 
tail store. 

The transfer of control from J. M. 


Kaplan, former controlling stockhold 
er and president of Welch, to Na 
tional, has been planned since 1952. 
At that time a complicated arrange- 
ment was made for the accrual of 
10% of Welch’s net sales in the form 
of notes to be retained by the co- 
operative. This fund was used as 
part payment for the purchase of the 
company last month 

The principal products of the com 
pany include Welch’s Grape Juice, 
Welch’s Grape Jelly, Welch’s Grape- 
lade, Welch's Fruit-of-the-Vine, 
Welch’s Frozen Grape Juice Concen- 
trate and Welch’s Refreshment Wine. 


Insecticides Can Hurt 
Vegetable Flavor 
Certain insecticides used on plant 


foliage or in the soil can cause unde- 
sirable flavors in canned vegetables. 


Birdsall, 
Chapman 


Research workers John 
K. G. Weckel and R. K. 
of the University of Wisconsin report 
that taste tests made by some 200 
persons over a period of four years 
brought these results: 

® Snap beans and tomato juice 
seem to be impervious. No flavor 
effects were noted from any insecti- 
cides. 

® Carrots, onions and potatoes al- 
so were fairly free from flavor chang- 
es. Only lindane and_ chlordane 
caused trouble. Lindane in the soil 
affected all three, chlordane only 
potatoes. Lindane on foliage caused 
flavor changes in potatoes and chlor- 
dane on foliage made an _ oft-flavor 


in canned onions. 


* Canned squash was affected by 
soil applications of dieldrin and en- 
drin and by foliage applications of 
endrin and lindane. 


® Pumpkins, sauerkraut and beets 
were most sensitive. Soil applications 
of endrin affected all three, of lin- 
dane, beets and sauerkraut; Hepta- 
chlor, all three; chlordane, pumpkin. 
On foliage treatment, endrin affected 
beets: lindane, both beets and sauer- 
kraut; chlordane, aldrin and dieldrin 





harmed the taste of canned pump- 
kin. 

The taste panel felt that the flavor 
change caused in canned beets by 
the heptachlor soil treatment actual- 
ly improved them. The research 
workers noted that canners may 
think differently. 

Insecticide doses used were about 
four times normal, which researchers 
feel is not much of a safety margin. 
Insecticide flavoring can still cause 
problems and should be avoided. 


1956 Vegetable Crop 
Seen 32% Larger 


Production of eight important veg- 
etables for processing will increase 
32% over last year. According to the 
September 1 report of the U. S. De- 
partment of Agriculture all eight 
crops show an increase over 1955. 
Biggest increase in percentage over 
1955 was in cabbage for kraut — 
73%, smallest in snap beans and 
spinach—12%. 

The increase in both percentage 
and tonnage over 1955 is shown: 


Ton % 
Increase Increase 


Beans, Green Lima 24.770 28 
Beans, Snap 36.520 12 
Beets for canning 63.200 45 
Cabbage for Kraut 66.400 73 
Corn, Sweet 417.100 36 
Peas, Green 72.860 16 
Spinach 11.600 12 
Tomatoes 1,101,060 34 


Mince Meat Fight 
Recalled by Atmore 


A Philadelphia company celebrat- 
ed its 125th anniversary in the mince 
meat business in September. Atmore 
and Son, more recently a_ canner, 
recalled its part in a controversy with 
the Department of Agriculture in 
1908. 

The squabble centered about the 
meaning of the term “mince meat.” 
The USDA recommended that any 
product with the name of “meat” 
should contain at least 10% meat. 
Craig Atmore of Atmore and Son, 
president of the Mince Meat Manu- 
facturers Association, led the fight 
against this misconception. An adver- 
tisement placed in a women’s maga- 
zine of that day requested mince 
meat recipes from readers in which 
no meat was used. Nearly a 1,000 
replies were received. 

With this evidence the Depart- 
ment withdrew its recommendations. 

Atmore’s mince meat, incidentally, 
contains prime beef and suet, in a 
recipe that has varied only slightly 
during a century and a quarter. 
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New NFBA Home 


The new headquarters of the Na- 
tional Food Brokers Association in 
Washington, D. C. was dedicated on 
September 14. 

The two-story building is located 
at 1916 M St., N.W. Walter H. Burns, 
Sr., Pittsburgh, national chairman of 
the association, presided at the dedi- 
cation ceremonies. One of the fea- 
tures of the building is a board room 
~the “A. L. North Memorial Room” 
—named in honor of one of the 
NFBA members who left a fund for 
the welfare of the association. 

In turning the keys over to Watson 
Rogers, president and chief execu- 
tive officer of the association, Mr. 
Burns said, “The uplift and stimulus 
that all of the NFBA employees must 
feel in their new environment no 
doubt matches the pride that we 
members of NFBA feel in this build- 
ing.” 

The association was founded in 
1904. Today it has 1843 members 
located in every market area in the 
nation and Canada, Alaska, Hawaii, 
Cuba and Mexico. 


British Announce 
New Drying Method 


A method of drying food that 
Food Ministry research scientists feel 
has commercial possibilities has been 
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Reconstituted soup, chopped beef, 
mashed potatoes, yellow turnips and ap- 


ple dessert make a meal from dehydrated 
food products. 


announced by the British govern 
ment, 

The technique described only brief 
ly goes like this: 

1. Food laid out in thin lavers. is 
covered with an aluminum. plate. 

2. This sandwich is then placed 
in a large cabinet between plates 
heated by hot water coils. 

3. Heating to a maximum of 140 
takes place in a vacuum. The meth 
od is deseribed as “considerably 
quicker” than conventional techniques. 

t. Food is reconstituted by the 
addition of hot water. 

The new drving system has been 
tried — successfully, according to the 
British government report on fish 
pork chops, bananas, chopped car 
rots, pineapple, raspberries, whole 
tomatoes, potatoes and stewed steak. 
It produces dried food with a great 
lv improved quality. 

Still, it is suggested that the big 
outlet for these products would be 
is an emergency food supply where 
savings in weight and space are im 
portant. 


Less Protein Needed? 


A new theory that may upset some 
present ideas on food and eating was 
presented at the annual convention 
of the American Chemical Society. 

Dr. Hans R. Rosenberg of the 
Stine Laboratory, E. I. du Pont de 
Nemours and Co., Newark, Del. 
made the report. His research indi- 
cated that protein must be balanced 
before it can be used efficiently. One 
protein element, lysine, an amino 
acid, may be low in many human 
diets. As a result of this deficiency 
the entire protein intake may be less 
efficient. he indicated. 

Dr. Rosenberg cited situations 
where the diet of infants showing 
poor growth and poor appetite has 
been improved by lysine supplemen 
tation. Lysine is now in limited pilot 
plant production and may be soon 
available from the chemical industry. 


Glass Prices Rise 


Owens-Illinois Glass Co. announced 
increases of nearly all its products on 
September 17. Carl R. Megowen, 
president, said, “Our labor costs have 
continued to rise at a rate exceeding 
increases in productivity. Our freight, 
fuel material and service costs have 
also continued to rise, reflecting the 
higher labor costs of the railroads, 
truck lines and our material and serv- 
ice suppliers.” 

Mr. Megowen said that the com- 
pany was conducting a careful study 
to make sure that the increases are 
the minimum necessary to keep high 
quality and adequate service. 
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REALISM...and a lot more ee eaetet cin 


by Muirson Label Co 





Certainly your labels must-capture the ful] depth and intensity of 
| nature’s own colors. But Muirson doesn't stop there. Because we specialize 
| in labels, we give them top priority. You're sure they get designed, 
| 
| 


printed, and delivered on time! It's a unique service — worth investigating. 


because MUIRSON specializes ~*~ > 
Pe in LABELS 
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R. A. Cosh R. H. Breeback 
Richard A. Cosh has been named as- 
sistant general manager of Owens-llli- 
nois Glass Company’s glass container 
division and a member of the com- 
pany’s planning and executive re- 
search committees. Miles G. Beishline 
succeeds Mr. Cosh as division factor- 
ies manager, and Eliot Marr will 
transfer from Los Angeles to Toledo 
as division vice president and produc- 
tion manager, succeeding Mr. Beish- 
line. 


R. H. Breeback has been appointed 
manager of technical services, sales 
department, machinery division, 
Crown Cork & Seal Company, Inc. 


The National Cranberry Association 
elected a board of directors for the 
coming year at the cooperative’s an- 
nual meeting in Hanson, Mass. Direc- 
tors were elected from Massachusetts, 
New Jersey, Wisconsin and Washing- 
ton. James E. Glover was unanimous- 
ly appointed president and general 
manager; Frank P. Crandon, Ist vice 
president; John C. Makepeace, secre- 
tary-treasurer; Larry E. Proesch, vice 
president in charge of marketing; 
H. Gordon Mann, vice president in 
charge of p vcessed sales; and Clyde 
McGrew, vice president in charge of 
production. 


Gordon T. Peterson, assistant to the 
packaging engineering manager of 
Continental Can Company’s Metal Re- 
search and Development Center in 
Chicago, has been voted chairman- 
elect of the American Chemical So 
iety’s Chicago section. 


Association 
] } 
ormulated plans for development 


National Preservers 
network of regional associations 

eans of better integrating the 
try. Newest of regional preserve1 
the Southern 
vho held it 


Atlanta. 


“ae 
tormed is 


Names and News 
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Northwest Packing Company's $1'% 
million Plant No. 1 was formally dedi- 
cated August 29 in the presence of 
community and food industry leaders. 
The ceremony preceded a luncheon 
for more than 400 guests and includ- 
ed brief talks by James F. Short, state 
director of agriculture, representing 
Governor Elmo Smith; W. U. Hudson, 
president of the National Canners As- 
sociation; C. K. Wilson, president of 
the Canning Machinery and Supplies 
Association; N. W. Merrill, president 
of the Northwest Canners and Freez- 
ers Association; and Dale Wineberg, 
representing the plant employees. C. 
R. Tulley, executive vice president of 
the Northwest Canners and Freezers 
Association, was master of ceremonies. 
Max Lehmann, Northwest Packing 
Company's president, was host at the 
plant tours and dedication ceremonies. 


R. N. DeMerell W. H. Carr 

R. N. DeMerell has been elected vice 
president-national package accounts of 
Anchor Hocking Glass Corporation 
and E. M. Lawrence, vice president- 
sales administration. 


Wm. Herbert Carr, vice president- 
finance, California Packing Corpora- 
tion, has been reelected a trustee of 
Controllership Foundation, Inc., re- 
search arm of the Controllers Insti- 
tute of America. 


y 


Dole Hawaiian Pineapple Company 
has appointed Glenn S. Schulman in- 
stitutional and technical products sales 
manager. 


Association 
has been selected as one of the 13 
associations to receive the National 
Safety Council Award for Association 


The Wisconsin Canners 


\ctivity. 


Hunt Foods, Inc. has completed pur- 
100 ‘acres of land in Davis, 
the site of a new food 
processing plant. 


h ise of 


Calif., to be 


Joseph V. Getlin has been appointed 
executive vice president of Rival 
Packing Company, Chicago. Mr. Get- 
lin was formerly vice president in 
charge of sales of Seabrook Farms 
Company. 


Adin B. Fox, formerly with Scott Pa- 
per Company, has joined The G. S. 
Suppiger Company, Collinsville, Il., 
as director of sales and advertising. 


Fred K. Crosby has been named 
president of Ocoma Foods Company, 
subsidiary of Consolidated Foods Cor- 
poration, Chicago. Mr. Crosby suc- 
ceeds Homer C. Sheridan who has 
retired, but who will continue to 
serve as a director and consultant. 


J. William Horsey has been elected 
president of Orange Crystals Inc., 
Plant City, Fla. W. Grant Horsey has 
been elected executive vice president 
and T. W. Griggs, vice president and 
general manager. John A. McCleery 
is secretary-treasurer. 


W. S. Beard has been appointed man 

ager of sales for American Can Com- 
, : . ’* 

pany’s Atlantic division. He succeeds 

Daniel T. McFadden, who has been 

appointed assistant to Edward K. 

Walsh, general sales manager. 


Robert Allen has been named con 
sultant on machinery sales by Crown 
Cork & Seal Company, Inc. 


Charles Gottlieb Lang, kraut and 
pickle manufacturer, died August 28 
in Baltimore at the age of 66. 


C. V. Page 


Dr. G. C. North, for the past 20 years 
director of Beatrice Foods Company’s 
research department, has been ap- 
pointed head of the newly created 
new products and materials depart- 
ment. Advanced to succeed him as 
director of research is Dr. Peter P. 
Noznick, formerly chief chemist and 
assistant to Dr. North. 


Dr. G. C. North 


Crown Zellerbach Corporation’s West- 
ern-Waxide Specialty Packaging Di- 
vision announces the following sales 
promotions: C. Vernon 
Page, district sales manager, frozen 
food products, for the 22 western 
Kenneth D. May, northeast 
territory; C. K. McCourt, Denver; and 
W. M. Wright, northern California. 


personnel 


states; 
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ing Salt Efficiently 


by INTERNATIONAL 


Today, a great many companies using 
zeolite water softeners are faced with this 
problem: While the water softener (which 
needs periodic regeneration with brine) 
gives excellent performance —regeneration 
is often costly, time-consuming, and causes 
substantial waste of salt. This is generally 
the case when salt is dissolved to form 
brine without the proper controls. 


In most plants, however, it is possible to 
reduce this high cost of water-softener re- 
generation. The method is simple and 
effective: Always regenerate with pure, 
fully saturated brine—the type of brine 
made in a Sterling Lixator. Here are some 
of the reasons why Lixate Brine can save 
money for users of zeolite water sof- 
teners 


The Sterling Model Lixator is the most 
efficient and economical rock-salt dissolver 
ever developed. Wherever this fully 
automatic unit is used in water softening, 
it reduces the amount of salt consumed 
eliminates dry-salt spillage . . . and simpli- 
fies the entire brine-making process 
Developed and patented by the Interna- 
tional Salt Co., the Lixator combines rock- 
salt dissolving and brine filtration in one 
simple operatien. It delivers fully saturated 
crystal-clear brine automatically to any 
point within a plant. The Lixator is also 
remarkably easy to maintain, and has no 
moving parts to get out of order 


In operation, a Lixator need not replace 
the salt-dissolving tanks furnished by 
water-softener manufacturers. Instead, 
Lixate Brine is piped to these tanks 
which then serve as the storage and meas- 
uring tanks from which brine is withdrawn 
for use. 


Salt handling re- 
duced. Because 
Lixate Brine is piped 
to points of use, the 
work of hauling dry 
f } Cc salt from storage piles 
to the location of the 

water softeners is eliminated. Also, be- 
cause of this direct-piping feature, the 
Lixator (and the salt that feeds it) can be 
placed anywhere in the plant, to make 
the most efficient use of available space. 
With a self-feeding hopper for salt, the 
Lixator operates automatically, without 
attention, and with little or no salt handling. 
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Lixators are made in a variety of types 


SALT COMPANY, INC.—America’s largest producer of sait 


an Save Money on Water 
ening —With a “Lixator™ 


cost water-soltene 


Savings on Salt 


and sizes to meet the brine needs of 


individual plants. The principle by which 


they operate can benefit the largest factory, 


or even a plant of moderate size 


Complete regeneration. Since Lixate 
Brine is always 100°, saturated, it provides 
complete water-soltener regeneration each 
time. This means that extra regenerations 
with the consequent use of more salt — are 
eliminated. Still another advantage results 
from using Lixate Brine: Water-softenet 
operators will not use any more of this 
brine than is needed for each regeneration 
What often happens in the case of unsatu- 
rated brine is that excess amounts are used 
in an attempt at complete regeneration. In 
the long run, this always results in a costly 
waste of salt. 


Keeps water softeners clean. Besides 
being fully saturated, Lixator Brine—pro- 
duced in a Lixator from economical grades 
of Sterling Rock Salt 
and free from insolubles or other foreign 
matter. As a result, it will not imtroduce 
dirt or other “clogging material” into the 
zeolite bed of the water softener. This has 
proved to be a particular advantage in 
industrial water softening—because the 
zeolite stays in good condition longer. 
Lixate Brine is also free from acids or 
alkalies. Thus, being neutral, it cannot 
adversely affect the performance of any 
zeolite water-softening system. 


is also self-filtered, 


, this Sterling Model Lixator 
A mechanical conveyor fills 


vour plant, a Lixator can 


£ 
_@. TECHNICAL SERVICE 
‘) \' we _ WITH YOUR SALT 


[> 
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Through skilled and experienced “Salt 
Specialists,” International can help you 
yet greater efficiency and economy from 
the salt you use. International produces 
both Sterling Evaporated and Sterling 
Rock Salt in all types and sizes. And we 
also make automatic dissolvers in metal or 
plastic for both kinds of salt. So we can 
recommend the type and size of salt most 
perfectly suited to your needs. 

If you'd like the assistance of an Inter- 
national “Salt Specialist” on any problem 
concerning salt or brine—or further infor- 
mation on water-softener regeneration 
just contact your nearest International 


sales office 


International Salt Co., Scranton, Pa. 
Sales Offices: Atlanta, Ga.; 
New Orleans, La.; 
Mass.: Detroit, 


Chicago, Iil.; 

Baltimore, Md.; Boston, 
Mich.; St. Louis, Mo.; 
Newark, N. J.; Buffalo, N. Y.; New York, 
ms Cincinnati, O Cleveland, O.; 
Philadelphia, Pa., Pittsburgh, Pa., and 
Richmond, Va. 


FOR INDUSTRY, FARM, AND THE HOME— 


STERLING SALT 


PRODUCT OF INTERNATIONAL SALT CO., INC. 





Canners’ Acreage 
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Pickers average 34 to 1 acre an hour. Bags are dropped off regularly and collected by truck crews. 


Mechanical Pickers Make 


Bean Irrigation Practical 


With less labor needed, acreage can be larger. 
Larsen Company growers find snap beans are a 


profitable irrigation crop. 


he Larsen Company of Green 

Bay, Wis., opened up a new grow- 
ing area for snap beans this year. 
4 combination of irrigated farm land 
and mechanical harvesting produced 
a crop that ran from 3,500 to 4,000 
lbs. per acre. Returns to growers 
were higher than the hand picked, 
non-irrigated crop. 

The immediate effect of the proj- 
ect will be to increase the bean 
acreage of the Larsen Company in 
this area around Hancock, Wis. Sub- 
effects could involve any 
bean canner who is moving in the 
direction of mechanical bean _har- 
vesting by emphasizing the practical 
application of irrigation. However, 
the success of the Larsen Company 
project involves two factors that are 
not present everywhere: 

1. The water table in the new 
bean growing area is within 10 to 


sequent 
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50 ft. of the surface in most places. 
Sufficient water for irrigation usually 
can be supplied by shallow wells. 
2. The soil is particularly adapt- 
able to both mechanical harvesting 
and irrigation. It is a light, sandy 
loam. Without irrigation the land is 
of low value. Unimproved land has 
been selling for $15-$25 an acre. 


Growing Methods Change 

Bean varieties were selected for 
their ability to stand up in sandy 
soil, for the tendency for all beans 
on a plant to mature at around the 
same time, for characteristic white 
seeds and for certain other charac- 
teristics preferred by the Larsen 
Company in canning operations. 

Larry Polzak, who directs field 
work for Larsen Company in the 
Green Bay area, said that wind still 
is a major problem. A wind storm 


can at an early stage, completely 
wipe out the crop, or later can knock 
down bean fields and prevent eff- 
cient mechanical harvesting. Produc- 
tion could be cut in half. Mr. Polzak 
feels that improved plant varieties 
will lessen this danger to some ex- 
tent. 

This spring the planting schedule 
was timed with accuracy. Delays in 
planting caused by unusual soil con- 
ditions could be either eliminated or 
diminished. The sandy soil of the 
Hancock area drains rapidly. Even 
heavy rains did not hold up planting 
for more than a day or two. Irriga- 
tion quickly remedied any fields too 
dry to plant. 

In 1956 irrigation was not a ma- 
jor factor in the, production of a 
bumper crop. Unusually heavy rains 
provided enough moisture. More wa- 
ter would have been available _ if 
needed. A bean plant requires 1 in. 
of water a week for maximum 
growth. A grower with a well that 
produces 400-600 gals. of water a 
minute can put an inch of water on 
about 25 acres a day. The average 
size of the bean fields was less than 
40 acres. 

Fertilization was necessarily heavy. 
Sandy soil leaches out fast. Nitrogen 
was added through the irrigation wa- 
ter. 

With mechanical picking there are 
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Deep well on farm of Gilbert Brooks, Hancock, Wis., supplies 


irrigation water to four 40 acre fields. 


special hazards in cultivation, Dirt 
must not be thrown up around the 
base of the plants. The ground be- 
tween rows should be level. Accord- 
ing to Mr. Polzak this is much easier 
to do with sandy soil than with 
heavy soil. 

Plant development is more uni- 
form when available water can be 
partly controlled by irrigation, Mr. 
Polzak said. The quality, quantity 
and time of maturity of beans be- 
come more predictable. Harvest be- 
comes smoother, gluts less likely. 

Bob Hackbarth, Larsen fieldman, 
checked each field as beans ap- 
proached maturity. The trick at har- 
vest time is to send in the pickers 
when the largest number of beans 
are at the proper stage of maturity. 
Some beans will still be too small — 
even with selected varieties — and 
these are lost. The machines. strip 
the beans, and most of the leaves 
from the plant and convey the beans 
into bags. 

The machine crew includes a driv- 
er and two men to handle bags. In 
an hour a machine can pick as many 
beans as 50 good hand pickers. All 
labor in harvesting is supplied by the 
Larsen Company. 


Final Costs 


The final factor in determining the 
success of the project is the return 
per acre to the grower. 

Here are the factors as Mr. Polzak 
sees them: 

1. The cost of hand picking aver- 
ages 2 to 2.5 cents a pound. Ma- 
chine picking averages 1.25-1.75 
cents a pound. 
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Plants held by Bob Moldenhaur, Coloma, Wis., show many 


beans fully developed on outside of plant. 


2. Machine picking gets approxi- 


mately 75% of the total possible 
yield, including beams that would 
have been developed after picking 
destroys the plant. Hand _ picking 
probably gets 90% or better but the 
problem is to get the necessary la- 
bor. 

3. Quality of the mechanical pick- 
ing is better than the second and 
third hand picking. Beans that are 
missed in one picking and picked in 
the next become too mature and low- 
er the quality of the picking. 

Both growers and the Larsen Com- 
pany came out ahead on the irrigat- 
ed bean fields. Growers had increased 
yield and the company, better qual- 
ity. 

Part of this development has been 
expected and planned by Larsen 
Company officials. In 1955 the Lar- 
sen Company used mechanical bean 
pickers on a small scale. The suc- 
cessful operation of the pickers fore- 
told certain changes in growing 
methods. The size of bean fields had 
been limited by the amount of labor 
available for hand picking. Small 
fields of a few acres each were scat- 
tered over a large area in Wisconsin. 
With mechanical picking larger acre- 
ages concentrated in a smaller area 
was possible. This much was _fore- 
seen as a permanent result of me- 
chanical picking. 

The use of irrigated land was new, 
however. Early experimental work on 
bean irrigation was done at the 
Branch Experiment Station of the 
University of Wisconsin at Hancock, 
Wis. It was started by Gilbert Brooks, 
superintendent of the station who 


worked with Prof. Warren H. Gabel- 
man of the horticulture department 
of the University. More experimenta- 


tion is being carried on by Mr. 


Brook’s successor, Mike Groskopf. 


The first experimental plots were 
irrigated in 1953. The results were 
good but not exciting from a com- 
mercial viewpoint. With the devel- 
opment of the mechanical picker the 
possibilities multiplied. The advan- 
tages of mechanical picking could be 
added to the advantages of irriga- 
tion. The combination when used on 
the sandy soil brought more _possi- 
bilities. 

All of these advantages were still 
theoretical last winter. Since then the 
Larsen Company has moved rapidly. 
The results of the experiment. sta- 
tion’s test plots were studied. Mr. 
Polzak became convinced that com- 
mercial application was feasible. 

This spring several growers, in- 
cluding Mr. Brooks who had moved 
to a farm north of Hancock, planted 
beans on land that could be irrigat- 
ed. Most of these growers had been 
irrigating other crops and had facili- 
ties ready to use. 

As a result of the first year’s crop, 
the project of growing beans on 
sandy soil, using heavy fertilization, 
irrigation and mechanical picking is 
a long way past the “experimental 
stage.” 


Some of the suppliers of the Larsen Co. 
irrigation project: 
Bean Pickers Chisholm-Ryder Co. 


Plant Varieties... .F. H. Woodruff & Sons, Inc. 
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Tanks after emptying receive a scrub down with hydrated 


Better Pickles Come 
From Cleaner Stations 


Clean-up is facilitated by 
between tanks. 


wide 


spaces 


lime. 


Spillage from stirring tanks is washed 
away immediately. 


Cement flooring under building provides firm base for supports, fast drainage. 
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lean-up in a pickle salting plant 

becomes most important at that 
busiest time of year when the new 
crop comes in. At the Bentheim, 
Mich., station of the DeKleine Pickle 
Co., the clean-up operations take a 
prominent place in the daily sched- 
ule. 

The result is a station that almost 
sparkles. Quality problems are non- 
existent—though this is due to careful 
inspection, salting and_ re-checking, 
and not just cleanliness. The salting 
station has the sharp acrid odor of 
fermentation without the  putrifica- 
tion often with 
sloppy clean-up. The working atmos- 
phere is better, efficiency is high. 

These things count with John Lam 
manager of the four 
salting stations of the DeKleine com- 
pany. His is arranged so 
that even when working days stretch 
to 12 first hour in the 
morning is always spent in clean-up. 

The 55 tanks in two buildings at 
the Bentheim station hold around 50,- 
000 bushels of pickles. Tank 
ranges from 500 to 1,000 bushels. 
Most of the pickles are moved out 
before the next crop of cucumbers is 
harvested. This year only a few tanks 
from the old crop remained at har- 


mustiness associated 


mers, general 


schedule 


hours, the 


size 


vest. 

Clean-up starts with a sweep down. 
Cucumbers strewn around the sorting 
machines are dumped in with the re- 
jects and hauled out to be spread on 
the fields. 


Tanks Stirred 


The scum on all fermenting tanks 
is stirred. A man with a hose follows, 
washing down the side of the tanks 
and the floor. The hose fastened to 
a reel on the ceiling is rewound after 
use, 

The drip through the floor falls on 
a cement flooring under the building 
and is channeled out into a lagoon. 

Tanks emptied are scrubbed with 
hydrated lime and washed clean im- 
mediately. Before filling they are 
again washed down. 

Lammer who also supervises the 
salting stations of the DeKleine Pickle 
Co., at Dorr, Fillmore and Pullman, 
Mich., points out that the distance 
between tanks up to six feet, while 
unusual in a salting station, is a help 
during the filling season. With addi- 
tional space cleaning is easier, and 
filling generally is aided by more 
working room. 


A ‘Hurry’ Harvest? 


See how Naas Foods, Inc., han- 
dles one. Page 21. 
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We're Label 
Collectors Too 


We collect labels from all over the 


world, but not travel labels. 


We know that Hazel-Atlas glass food 
containers will protect and show the 
goodness of your product, but they 
must complement the brand name 


impact of the label. 


By studying labels from the 
world over, and creating a few good ones 
ourselves, we are able to design each 
H-A container to do full justice to 


your product and name. 


It is another step in 
our “H-A means Home 


Approved” program. 


HAZEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA 
















For 25 years, the Florida Canners Asso- 
ciation has been a primary factor in the 
rapid growth of Florida’s $350 million 
citrus industry. This organization has 
explored new markets, developed prod- 
uct uses and devised profitable by- 
products. 

Throughout'this same period, Ameri- 
can Can Company has worked closely 
with the Association and its members. 
As their industry has grown, Canco has 
kept pace and is today Florida’s largest 


Long a symbol of service 
to the Florida Canners Association 


AMERICAN CAN COMPANY 


New York « Chicago « San Francisco 










supplier of cans for citrus products. 
Canco research has contributed sub- 
stantially to the success of both single- 
strength and frozen juices and the 
processing of sections. The paper con- 
tainer for juices is a recent Canco 
development. 

Canco is proud of its relationship 
with this progressive organization and 
the dynamic industry it represents, and 
confidently looks forward to their con- 
tinuing growth. 
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WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 
Editor 


Test Plots, New Machinery 
Top Ohio Canners Field Day 


Tomato variety trials start in test plots 
but end with canned product in research 
conducted at Experiment Station. 


ew production practices — some 
ey still experimental, others already 
in use — were studied by processors 
and field men at the Ohio Canning 
Crops Field Day, September 8. It 
was the first field day ever held at 
the Northwestern Substation of the 


Ohio Agricultural Experiment Station. 
The station is located at Hoytville 
in Northwestern Ohio. 

Visitors saw tomato variety trials 
conducted by Dr. Walter N. Brown, 
Department of Horticulture of the 
Ohio Agricultural Experiment  Sta- 


Harvester conveys vegetables from pickers working in field rows to trucks or trailers. 
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tion. Around 40 varieties are includ- 
ed in trials this year. Tomatoes from 
each variety were examined by visit- 
ors. 

Rutgers, one of the long time fa- 
vorite varieties in the area, matured 
considerably later than many of the 
newer varieties like Urbana, Wiscon- 
sin 55, Red Jacket and others. 

Methods of evaluation of variety 
tests were outlined by Dr. Brown: 

1. Tomatoes are picked through- 
out the season. Yield for each plot 
is determined. 

2. Quality is determined at each 
harvest of each variety. Tomatoes 
are graded into U.S. No. 1’s, U.S. 
No. 2’s for color, U.S. No. 2’s for 
defects and culls. 

3. The tomatoes are evaluated as 
to percent cracking. 

4. The number of tomatoes per 25 
lbs. is determined. 

The data from 1955 trials was pre- 
sented by Dr. Brown. He also point- 
ed out that a detailed report would 
be made on the 1956 trials, covering 
these test factors as well as field 
notes taken periodically 
season. 


during the 


Test Products Canned 


The visitors were shown canned 
samples from the 1955 tomato plots. 
These samples had been canned _ in 
the Experiment Station Processing 
Laboratory at Columbus, Ohio. Re- 
search workers in Ohio see the true 
meaning of variety trials in this way: 
A variety may look well in the field, 
but it still must meet the test of can- 
ning. Further there is the question, 
“Will Mrs. Consumer come back the 
second time and ask for the same 
label?” Fifteen varieties from the 
1955 trials were on display. 

Other experiments in progress 
were examined by field day visitors. 
Dr. Brown showed plots where the 
spacing of tomato plants is being 
studied. Plants were spaced 1-1/2, 
2, and 2-1/2 feet apart in rows 6 
ft. apart. 

Dr. Brown and co-worker William 
Brooks are finding how spacing af- 
fects early and total yield and grade 
relationships of varieties with the 

(Continued on Page 30) 
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Conveyor carries tomato baskets from 
truck to flume. 


Catsup Plant Keeps Pace With Harvest 


Controls on intake plus regulation of 
plant flow enable Naas Foods, Inc., to 
keep up with peak of harvest season 


he peak of harvest brings long 

hours and full capacity produc- 
tion schedules to the Naas Foods, 
Inc., plant at Sunman, Ind. Tomatoes 
in plant-straining volumes are han- 
dled with a hurried casualness. Near- 
ly 300 tons of tomatoes fit neatly into 
the daily plant flow with an ease 
brought by long experience and mod- 
ern equipment. 

While the plant operation has been 
designed for this peak load the super- 
visory staff and many of the operating 
personnel get little sleep during 
the heaviest week. The full staff is 
around 100 persons. Around-the-clock 
operation is made with only around 
50 more persons. 

The clue to efficient production is 
in regulating the flow through the 


Each cook tank can run 26 batches at full production. 
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plant. Controls start in the yard of 
the Sunman 
belts feed tomatoes into a double 
fume. The belts work alternately. 
Either one can keep the capacity 
rate of 12 to 14 tons an hour flowing 
into the plant. 

Speed of the conveyors can be 
adjusted to meet the needs of the 
sorting and cutting operations on the 


plant. Two conveyor 


inspection belts. One conveyor lifts 
to take tomatoes in baskets direct 
from the beds of bigger trucks. Bas- 
kets from smaller trucks and trailers 
are stacked in the yard and then 
placed on the second conveyor. 


Inside the plant tomatoes are ele- 
vated from the flume and washed 
sprayers 


first under high 
and then in a “squirrel cage” washer. 


pressure 


Water in the flume is recirculated 
and wasted once or twice a day. On 
the picking table, tomatoes are in- 
spected, sorted and trimmed. Rejects 
are conveyed outside along with skins 
and seeds from the pulpers. 

From the inspection belt tomatoes 
are chopped, pumped to the hot- 
break tanks, and fed into the pulpers. 
Juice flows into a 5,400 gal. tank. 

The juice tank acting as a reservoir 

product prepara- 
cooking operation. 
Cookers are on the second floor of 
the plant, with holding tanks on a 
third floor. Juice is pumped from the 
juice tank up to a holding tank on 
the third floor where it can be meas- 
ured into the five cookers. 


separates the raw 
tion from the 


Sugar tanks 


Also from the third floor liquid 
corn and cane sugar is metered trom 
holding tanks into the cookers. Salt, 


(Continued on Page 34) 


Cases packed by hand are palletized and moved into warehouse. 
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MODEL TOMAT@ JUICE CANNENC FACTORY 





Scale model shows tomato juice factory with capacity of 10 tons of raw tomatoes an hour. 


Canners Tell Food Story in Fair Exhibit 





he Ohio Canners Association for Visitors at the exhibit were able 
the second year told the Ohio to pick up copies of leaflets pub- 
canned food story at the annual State lished by the U. S. Food and Drug 
Fair. This was the 102nd fair, Aug- Administration and the Ohio Depart- 
ust 24-31, which attracted 655,272 ment af Agriculture Food and Dairy ; 


visitors. 

The exhibit was divided into six 
major sections: a canned food dis- 
play, a map showing plant locations, 
a scale model tomato juice factory, 
a display of Food and Drug Admin- 
istration material, photographs show- 


Reports. Free copies of a brochure 
giving a detailed listing of the mem- 
bers of the Ohio Canners Association, 
the items they pack and their brand 
names were also available. 


Very popular was the dispenser 


ing four phases of the food processing of free tomato juice. Over 15,000 
industry, and a dispenser of free to- glasses were given away to thirsty 
mato juice. fair goers 
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Locations of Ohio canning plants on map 
are observed by Sam Cashman, state 
fair manager, and three visitors. 





; 
a 
: 
Production, processing, quality control and sales —four phases of food processing Canned foods display shows 250 Ohio 
industry are illustrated by photographs. brands. , 
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During the middle vears of the seventeent 


century, New England cider was shipped in 


; ; : 
steadily increasing quantities from Salem 


Massachusetts to the West lies and the Carolinas. The cry of | 
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factories ...an early step in the Colonial movement toward industrial independence. 


While modern bottling and shipping methods bear little resemblance 


bATIAC 


ing the demand ... with expanding facilities and personnel . . . with continut 


search...and with METROmatic service as an assurance of quality gla 


METRO GLASS COMPANY, ING. 


MANUFACTURERS OF QUAVTT Y GLASS CONTAINERS 


delivered on an unfailing schedule, geared to production requirements. 


f local merchants for 
more bottles was answered with the establishment of one of the New World’s first glass 


What's New? 


Supplies « Equipment « Trade Literature 


Automatic Can Opener 


The “101” Automatic Can Opener, 
manufactured by F. H.  Langsen 
kamp Co., 229 E. South St., Indian 
apolis 25, offers strength, safety and 
serviceability, according to the manu 
tacturer. 

Designed for use with juices, 
soups, pastes, or any liquid or semi 
liquid that will drain from a 4 in. 
opening, the machine eliminates dan 
ger of can slivers getting into the 
product because the piercing — bit 
does not cut the lid from the can. 
The machine's operation also pre- 
vents wasteful spilling or splashing. 


Fully 
empties and rinses up to 14 No. 10 


automatic the unit opens, 


cans per minute. It does the work 
of four to six men, with no operator 


required, 


Package Boiler 


4 750 hp package 
tor, reported to be the highest ca 


steam genera 


pacity firetube boiler manufactured 
since the establishment of the pack 
age boiler industry in 1935, has 
been developed by Cyclotherm Div., 
National-U. S$. Radiator Corp., Os 
wego, N. Y. 

The powerful unit delivers 26,- 
000 Ibs. of steam an hour at over 
80% efficiency. Designed for heavy 


oil or gas, the boiler can be adapted 
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to burn either LP-Gas or light. oil. 
Overall dimensions are 28 in. by 9 
ft. 6 in. by 10 ft. 8 in. 

According to the manufacturer, 
the generator opens new prospects 
for plant engineers by combining all 
the advantages of steam 
(high 


fied automatic 


package 


generators efficiency; simpli- 


operation; compact 
size; inexpensive installation; unified 
responsibility for operation) with 
steaming capacities formerly associat- 
ed exclusively with HRT boilers as- 
sembled at the plant site, requiring 
large smoke stacks, separate build 


ings, etc. 


Lood/ng Pattern for 
46 02 CAN 
904 * 700 


/2-46 02 CASE 


Feeder-Loader 
Joliet, Hl. an 


nounces it is now manufacturing the 


J. L. Ferguson Co. 


first convertible. 
feeder-former-positioner-loader with 
magazine tor the canning industry 

The machine accommodates end 
opening stvle corrugated papet 
board shipping containers for canned 
products. It feeds out flat corrugated 
shipping containers, forms, positions 
and loads them at the rate of 15 
Cases a minute. It IS capable ot load 
ing shipping containers with either 
12-46 oz. cans, measuring 4-1 4 in. 


high or 6 No. 


10 cans, measuring 6-3/16 in. 


in diameter by 7 in. 
in di 
ameter by 7 in. high. 

The entire 


operation is accom 


plished automatically with a part 
time operator required to keep the 
supplied with knocked- 


containers. design 


magazine 


down Ferguson 


engineers report 15° savings in pa- 
per board as compared with conven- 


tional top opening style cases. 


fullv-automatic 


Curve Conveyor 


The Wiretyer Corp., Hawthorne, 
N. J.. has added a horizontal curve 
conveyor to its Wire-O-Veyor line. 
It consists of a complete conveyor 
section, utilizing a woven wire belt, 
including a welded structural steel 
framework, tubular steel supports 
and adjustable take-ups. Unit drives 
and controls are available or the sec 
tion may be powered from adjoining 
COnVeVOrs, 

Construction, according to the 
manufacturer, is rugged and_— fool 
proof; dual multiplane side chains 
carry. crossbars which extend through 
the fabric and provide a_ positive 
drive. Each side chain is driven by a 
conventional —intermeshing — sprocket 
so that the woven belt acts as a 
carrier for the product being con 
veved. 

The unit is available in a standard 
range of widths and = radii as well 


as to spec ial order 


Pipe Insulation 


\ new molded insulation for steam 
and heated process piping is manu 
factured by Keasbey & Mattison Co., 
Ambler, Pa. The with- 
stands pipe temperatures up to 1350 
F. The manufacturer said that the 
product, 


insulation 


Kaytherm, is produced in 
half-cylindrical sections and segments 
36 inches long. It is made of a hv- 
drous calcium. silicate bonded with 
asbestos fibers. It can be cut easily 
and worked with ordinary tools. 
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Performance-proved...unsurpassed for speed, 
accuracy, and range of products handled! 


This is why quality-built M & S Fillers are truly the “Standard 
of the Filling Industry. They provide an unbeatable 3-way New Filler Bulletin 
combination of the most accurate measurement at highest speeds 

on the widest range of liquid, semi-liquid, and heavy semi- 1 Just Off the Press! 


solid products! This new FMC Bulletin com- 


M & S Fillers are easily adapted to fill all cans, jars, and even Fr | pletely describes the eight 
, ee : \ basic M & S Fillers in this 

cartons. Speeds are limited only by the closer or capper. En- cae 
‘ a oe ; F famous line. Specifications and 
durance is a by-word with M & S Fillers: each of the eight basic || illustrations of all models are 
models is precision-engineered for heavy duty, long life opera- included, along with detailed 
tion. Servicing is made easy and simple: all checking, lubrica- | explanations of accuracy, op- 
tion and adjustment points are handy to reach. The fine quality . eh: Sees NE EE Tee 
d > mM S Fill d tl h th | tures. Various attachments are 
and performance of M & illers is assured through the use Dssiua:, dhoneiiiedl (ane: aeaiiicne 
of special alloys and rigid factory inspection. And the exclusive graphic illustrations of their 
FMC “No-can, No-fill” feature prevents spilling and waste. application in handling a wide 


: , iety of products. 
By all comparisons, these are the finest fillers made—designed ase etait 


and built to perform better, longer and at lower cost. Clin Maj 
PRG Mai Today! 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 
eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


P.O. Box 1120, San Jose 8, Calif. 


S 0 0 D M AC j a8 £ R Y or 103 E. Maple St., Hoopeston, Ill. 
AND CHEMICAL CORPORATION Please send me a copy of your Bulletin 


No. 501 Eon “M &S§S Fillers by FMC.” 
» Canning Machinery Division 


General Sales Offices: scion nietinieciticecnitairgai ci leet eens 


WESTERN: SAN JOSE, CALIFORNIA * EASTERN: HOOPESTON, ILLINOIS Address 


City one State 


eT 
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Liquid Dispenser 


A Flocron Liquid Dispenser that 
dispenses brine, 
and other liquids, has been devel- 
oped by Magnuson Engineers, Inc., 
and is available on a_ lease basis 
through The Morton Salt Co., 120 
S. LaSalle St., Chicago. 

Heart of the Flocron is a dispens- 
ing head (a) through which a con- 
tinuous flow of 


ascorbic acid, oils 


brine (b) re-circu- 
lates at a constant rate. When a can 
or jar interrupts the  photo-electric 
beam (c), a switch in the electronic 
control box (d) is operated. This 
a deflector in the dispensing 
head to move out of the path of 
the brine flow to the can line. Afteg 
an interval, the deflector moves back 
and again diverts the brine flow. 


The quantity of 


causes 


brine dispensed 
is measured by time. Electronic con- 
trols measure exact time intervals, 
in rapid succession, responding to the 


setting of the master dial (e). 


ss 


Polyester for Vinegar 


Haveg Industries, Inc., 900 Green- 
bank Rd., Wilmington 8, Dela., is 
manufacturing tanks and equipment 
from a polyester fiberglass combina- 
tion which has been approved for 
vinegar processing and storage. The 
tanks are reported to be strong and 
durable, resistant to the attack of 
acid foods, and heat resistant for 
continuous use to 260° F. Heaviest 
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tank is 150 Ibs., holds 600 gallons 
and can be carried and installed by 
two men. 


Remote Control 


The Fielden Instrument Division 
of Robertshaw-Fulton Controls Com- 
pany is now supplying manufacturing 
plants with a remote control device 
that measures the level in storage 
tanks and bins located more than 
three quarters of a mile away. 

The instrument, called a capacity 
telemeter, can be connected by co- 
axial cable to a control position as far 
as 4,000 ft. away. Its accuracy in 
gauging the contents of a tank, the 
company _ states, is unaffected — by 
weather conditions 01 
electrical properties of the cable. 

Additional information may be had 
from the manufacturer, 2920 North 
Fourth St., Philadelphia 33. 


changes in 


Portable Cleaning Unit 


A portable injector 
which couples directly into the plant 
hot water line to simplify plant-wide 
cleaning, is now available through 
Oakite Products, Inc., 19 Rector St., 
New York. 

With the Oakite Saniseptor, Model 
562, cleaning is said to become a 
spraying operation. As_ hot 
water rushes through the Saniseptor’s 
Venturi element, the detergent solu- 


line-pressure 


simple 


tion is automatically drawn up into 
the flow of water and delivered in a 
jet stream through the nozzle. 

The Saniseptor consists of a seam- 
less, cold rolled steel detergent tank, 
equipped with a water hose connec- 
tion to the hot water supply, a syphon 
breaker, solution and water control 
valves. Empty, it weighs 25 Ibs. and 
has a capacity of approximately 15 
Ibs. of detergent, sufficient under nor- 
mal conditions for several hours of 
cleaning. 


Steam Trap 


A new bucket type steam trap for 
small processing machinery is avail- 
able in 1/2 in. pipe size from Perfect- 
ing Service Co., Charlotte, N. C. The 
steam trap, called Unitrap, is devel- 
oped for low pressure, high conden- 
sate rate applications where a smaller 
and inexpensive trapping unit is 
needed, the manufacturer said. 

The steam trap has a_ universal 
pressure range from 0 to 125° Ibs. 
per square inch. 


Literature 


® Buyer's Guide, Bulletin 936—Pfaudler 
Co., 1017 West Ave., Rochester, N. ¥ 


@ “Now J-M Rock Cork Refrigera- 
tion Insulation Stops Flame”—Johns-Man- 
ville, 22 E. 40th St., New York 16 


@ “Freeze-Drying Equipment for Labor- 
atories’—Arthur S. LaPine & Co., 6001 
So. Knox Ave., Chicago 29. 


® Catalog describing function con- 
struction, and operation of Laub Elec- 
tro-Caloric Flowmeter—Industrial 
Development Laboratories Inc., 17 Pol- 
lock Ave., Jersey City 5, N. J., Att 
Bernard Schnoll. 

® Data Sheet 3.7-9 describing system 
which can continuously measure and re- 
cord internal meat temperatures in up to 
as many as 20 smokehouses and meat 
cookers—Minneapolis-Honeywell Regula- 
tor Co., Wayne and Windrim Aves., Phil- 
adelphia 44. 


© “How to Stack and Load Corrugated 
Shipping Boxes’—Hinde & Dauch, San- 


dusky, Ohio 

® Booklet giving overall look at chem- 
ically refined materials available to food, 
packaging and other industries—Paisley 
Products, Inc., 630 W. 5lst St., New 
York 19, Att: E. C. Lenz. 


@ Manual of procedures and suggested 
uses of new analytical reagent, Sulfi- 
Down—A. Daigger & Co., Kinzie at Wells 
St., Chicago 10. 

@ “Simple Upkeep Tips on Overhead 
Trolley Conveyors” — Rapistan-Keystone, 


Inc., 21750 W. 8 Mile Road, Detroit 19. 
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The Market Place 


News of Promotion and Selling 
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mustard experts, is in 8 oz., wide- 
mouth jars with four color labels. 


Sranks y 
AmorA 


tomate @ 
STP 


Courtesy Owens-Illinois 


Courtesy American Can Co 


Tomato Mustard 
Potato Pancakes 


Persons who like to season their 
food with both tomato catsup and Douglas Food Corporation, Chica- 
mustard will find a treat in Frank’s go, is marketing potato pancakes in 
Amora tomato mustard, a new condi- No. 2 metal cans. The product 
ment introduced by Frank Tea & “Pan “Tato” —is the first of its kind 
Spice Co., Cincinnati. The product to be merchandised in hermetically 
developed in Dijon, France, by Frank sealed containers, according to the 


pac ker 


Packed in one complete piece, the 
pancake may be sliced to any de- 
sired thickness for quick-frying. 
Weighing 1 lb., 4 o0z., there are ap- 
proximately 10 servings in each can. 


ane 
ad 


gt 
~~] 
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COLE SLAW | 


Courtesy Brockway Glass Co 


Cole Slaw Dressing 


Pfeiffer’s Food Products, Inc., Buf- 
falo, N. Y., has added cole slaw 
dressing to its line. The 12 oz. rec- 
tangular jar follows the shape of the 
company’s other salad dressing bot- 
tles which include chef, french, 
Danish blue cheese and non-fatten- 


ing dressings. 
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Keep Your Cans Moving 
with a BURT 
NON-STOP LABELER 


NO STOPS! 


Burt Model 
AUS Labeler 


“‘BURT BEATS 


FLEETING TIME” 


NO RUSHING THE OPERATORS! 


NO DISARRANGEMENT OF THE 
LABEL PACK! 


EXCLUSIVE FEATURE: 
Auxiliary feed fingers function 
from both sides of the label, 


insuring uniform label position. 
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BURT MACHINE CO. 
401 E. Oliver St. 
Baltimore 2, Md. 





Freezing News 


Promotion « Selling « Research 


Reports Expected 
on Freezing Data 


The U. S. Department of Agricul- 
ture’s recent research conference 
brought the news that specific infor- 
mation on temperature tolerances is 
coming. The conference held in Aug- 
ust at Albany, Calif., brought indus- 
try representatives up to date on 
research programs. USDA _ officials 
noted that reports would soon be 
issued, 

These reports will bring informa- 
tion on how much damage is caused 
when various frozen foods are raised 
to temperatures higher than 0° F.,, 
what effects various packages have 
on temperature changes, and what 
type of damage results in each case. 

The results when published may 
help solve quality problems in frozen 
foods. First will come an education 
campaign. The number of people 
that handle frozen foods between the 
food packer and the consumer is in- 
creasing. The final quality will de- 
pend on the expertness of handlers 
at each point in distribution. 

Next may come new official stand- 
ards. Food and Drug officials may 
feel ready to write standard codes 
that they postpone last 
spring. 

But quality can still be destroyed 
in frozen food in packages that Food 
and Drug officials may smile upon. 
Education of handlers must go much 
farther than merely staying out of 
trouble. H. C. Diehl, director of the 
Refrigeration Research Foundation 
said, “The problem is to impress 
these technical facts on the minds 
of these thousands of handlers. That 
job must be undertaken without tech- 
nical language but rather with clean 
and forceful means of every kind 
available.” 


voted to 


New SEA Brand 


Shoreline Enterprises of America, 


Inc., has placed on the market a new 
10 oz. package of breaded fantail 
shrimp. Other “SEA” brand shrimp 
products include 9-1/2 oz. and 2 Ib. 
packages of peeled, cleaned and 
flash frozen shrimp, and 12 oz. and 


2 Ib. packages of unpeeled shrimp. 


Chinese Dinner 


A frozen Chinese dinner has been 
added to the line of Chinese foods 
by Temple Frosted Foods of Brook- 
lyn, N. Y. The dinner features three 
Temple products: jumbo egg_ roll, 
chicken chow mein and fried rice. 
It will make its appearance in super- 
markets, chain and independent 
stores along the East Coast. The din- 
ner may be heated in the sectioned 
aluminum dish in which it is packed. 
However, the aluminum foil covering 
is peeled back from over the egg 
roll before heating. 


Courtesy Western-Waxide 


Frozen Pies 

Fosters, a San Francisco bakery- 
restaurant firm known for English 
muffins, has introduced a family size, 
ready-to-bake line of frozen pies com- 
plete with foil baking containers. 
Five flavors — apple, apricot, logan- 
berry, huckleberry and pineapple — 
are being sold in independent and 
chain stores in the San _ Francisco 
area and in Fosters’ own bakeries. 


Gould 


(Continued from Page 20) 


three plant habits. The test varieties 
were represent each 
type: Urbana for determinate, Rut- 
gers for indeterminate and Pearson 
for intermediate. This study is in its 
second year. 


selected to 


Also of much interest was a toma- 
to breeding project of Dr. L. J. Alex- 
ander, department of Botany and 
Plant Pathology. Dr. Alexander has 
a new variety from a cross between 
Brookston and Rutgers. The object 
is to develop a canning variety with 
high resistance to fusarium wilt. The 
Brookston, released by the Ohio Ex- 
periment Station recently, 
much resistance to fusarium wilt but 
it tends to crack badly under certain 
eny ironmental conditions. 


carries 


Insect Control 


Control work on the Drosophila 
fly is producing results. Dr. J. P. 
Sleesman, Department of Entomol- 
ogy, Ohio Agricultural Experiment 
Station, said that four materials have 
been used in experimental] plots. He 
said that good control had been ob- 
tained but he wants to study the 
insecticides through the 1956 season 
before making specific recommenda- 
tions. 

Tests on sprayers are under way 
at the station. Under study are the 
comparative advantages of brush type 
and drop pipe booms. This is a part 
of a larger experiment in which air- 
blast spraying is being studied. Dr. 
J. D. Wilson, Department of Botany 
and Plant Pathology of Ohio Agricul- 
tural Experiment 
these activities. 

An experimental air-blast sprayer 
was demonstrated by Frank Irons, 
Engineer at the USDA Engineering 
Laboratory, Toledo, Ohio. This spray- 
er attracted much attention. It seemed 
to leave a uniform distribution of 
material on the plants. 

A new vegetable harvester was 
demonstrated by a representative of 
the manufacturer. These advantages 
were noted: 

1. Speed of picking up vegetables 
and loading them into trucks or trail- 
ers is increased. 

2. Quality is improved since the 
vegetables are handled and loaded 
more gently and the supervisor has 
closer control of the picking crews. 
3. Pickers’ time is spent actually 
picking rather than carrying filled 
hampers or lugs. 

4. Costly delays in loading trucks 
are eliminated. 

5. Less damage to vines and plants 


Station, discussed 
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and consequently greater yields re- 
sult since pickers no longer need to 
Cross rows. 

An electric counting system is op- 
tional on the new harvester. With 
the counter, wages can be paid on a 
piecework basis rather than by hour- 
ly rates. Two models of the new 
harvester were demonstrated. 
also shown the sweet 
corn trials on the farm. 


Visitors were 


The Hoytville station is one of ten 
farms operated by the Ohio Agricul- 
tural Experiment Station. The field 
day reflected a joining of forces of 
Experiment Station workers, Ohio 
Canners Agriculture Committee mem- 
bers and representatives of the Tech 
nical Advisory Committee of the 
National Canners Association. 

Von Jones, Greenville Canning Co.., 
Greenville, Ohio; Dr. Joe Young, 
Libby, McNeil and Libby, a mem- 
ber of the Technical Advisory Com- 
mittee of NCA; and Dr. Edwin Cros- 
by, assistant director of the Raw 
Products Research Bureau of NCA, 
pointed out the need for direct in 
formation such as was given at the 


field day. 

In conclusion it should be empha- 
sized that the quality of canned 
products starts in the field. It be- 


control man_ to 
know of practices that pay dividends 
from both production and quality 
viewpoints right from the field to the 
dinner table. 


hooves the quality 


This is especially true today, be- 
cause of new methods of production, 
harvesting and handling and the use 
of chemicals in the production of 
foods. These chemicals 
handled with the best care 


to safeguard consumers. Next month’s 


processed 


must be 


story will cover this phase from a 


quality control technologist’s view- 


point. 


Equipment described in foregoing ar- 
ticle was manufactured by: 


Vegetable harvester 
JCL Manufacturing Corp. 


Air-hlast sprayer USDA Engineering Lab 


Package Design Contest 


\ contest for the top-ranking pack- 
age designs in 20 cate gories represent- 
ing every industry has been 
announced by the Package Designers 
Council, 12 East 46th St., New York 
Citv. 


major 


The third annual American Package 
Design Competition opened in Sep- 
tember. Judging will be done in ac- 


cordance with a new point system 


technique developed by the Council 
for evaluation of package effectiveness 
in terms of design, construction, mer- 
chandising value and consumer ap- 


ABC: Trade Mark 
of Better Papers 


The cryptic symbol above is displayed 
on the contents page of every issue of 
FOOD PACKER. We're proud of this 
symbol. 


It means that as members of the Audit 
Bureau of Circulation we have regular 
audits and reports made of the net paid 
circulation of FOOD PACKER. To ad- 
vertisers the ABC-audit is the highest 
standard of circulation value. To readers 
it is the mark of editorial leadership. 

ABC is a co-operative, non-profit as- 
sociation of 3,700 buyers and sellers of 
publication advertising. It was organized 
in 1914 to end circulation chaos by 
creating impartial standards on a volun- 
tary and democratic basis. 

For 42 years the ABC insigne has 
stood as the hallmark of circulation val- 
ue, a dependable guide in the selection 
and use of periodicals and newspapers 
as advertising media. 

That’s why FOOD PACKER proudly 
displays the ABC symbol that measures 
service to readers and marks integrity 
in reporting circulation facts.—editors. 


A X Re ohine By COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 
713-729 East Lombard Street * Baltimore 2, Md. 


rane 
a 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 
ASPARAGUS » SEES + CORN + DRED DEANS + LMA BEANS » MARMALADES # OUVES » ONIONS « FEACHES « PEAS « PPFERS 
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When quality is important... 
Scienco 


Salt Tablets 


What You Need For 
Accurate Flavor Control 


Too much salt, or not enough salt can throw flavor 
out of balance. That’s why the makers of Scienco Salt 
Tablets constantly check and re-check weight of tab- 
lets for accuracy. , 

Because they are accurately made under continually 
controlled precision production methods, Scienco Salt 
Tablets contain the exact weight of high-purity Morton 
‘999’ Salt you want for accurate flavoring. Available in 
10-grain to 400-grain sizes, Scienco Salt Tablets end 
hit-or-miss salt depositing . . . make it possible for you 
to order Morton Salt blended to your own specifications 
with other ingredients—calcium chloride, MSG, etc. 


For faster, more 
accurate salting 


Cut labor costs with a 
Salt Tablet Depositor. 
Automatically deposits a 
Scienco Salt Tablet in as 
many as 700 cans a min- 
ute! Guarantees accu- 
racy—works on a “‘no 
can, no tablet”’ and a “‘no 
tablet, line stops’’ basis. 

For more information 
about Scienco Salt Tab- 
lets and the Tablet De- 
positor, or about the 
other services and types 
of salt we offer to can- 
ners, write: 


SCIENTIFIC SALTING COMPANY 


Division of 


MORTON SALT COMPANY 


Dept. FPa-10, 1530 Hadley Street, St. Louis 1, Mo. 


Washington 


a 
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straight month. It went to 17% above the 1947-49 average 
which is the base figure for the index. 

Wage contracts for industrial workers employed in 
automobile, aircraft, electrical and farm-equipment pro 
duction are attached by escalator clauses to the price 
index. The accumulated increases in the index figure for 
the past three months are expected to give about 1,250,000 
of these workers wage increases of three to five cents an 
hour. 


Fruits, Vegetables Push Prices 


The Bureau of Labor Statistics says that “super normal” 
rises in fruit and vegetable prices with assists from other 
food prices, rents, transportation, clothing and_ service 
industries pushed the index to its record high. 

Commissioner Clague of the BLS thought the index 
might go a little higher, but with food crops moving to 
market he expected prices to taper off during the follow 
ing few months. 

Consumer prices have moved within a narrow range 
from 1952 until last February. Since then living costs 
have advanced by two points. Normally the BLS report 
would have been published earlier than the last week of 
August. but Commissioner Clague was so surprised by 
the size of the increase he set his staff to rechecking. 


Canning Crop Production up 


While the Department of Agriculture reports that all 
crop yields may be below last year the outlook for six 
important vegetables for processing is 30% above the 
1955 production. Record yields especially of tomatoes 
and sweet corn are expected, and the yield of snap beans 
may be second highest ever. Fruit production will be 
about 4% below average. Here is a curious relationship: 
The National Canners Association says that frequently 
an above-average yield of vegetables is matched by a 
below-average yield of fruits and vice versa. 


Soil Bank Deadline 


The Department of Agriculture extended the deadline 
for acreage reserve compliance in the Soil Bank plan to 
August 31. USDA officials discovered that some farmers 
did not understand the civil penalty provisions of the 
acreage reserve. All farmers were given more time to dis- 
pose of crops on land designated for the reserve. 

Some corrections have been made in figures released 
earlier on acreage participation. The number of agree- 
ments signed should be 553,328; the number of partici 
pating farms 537,172; the total agreements for corn, 320,- 
450; total agreements for wheat 110,515. 


Farm Income Up 

Under Secretary of Agriculture True Morse said that 
farmers may expect definitely higher incomes this year. 
This will be the first year-to-year increase since 1951. 
There are two reasons for this. Farm prices were higher 
during the last half of 1956. Also, under the Soil Bank 
and Wool programs about $300 million will be paid to 
farmers by the end of the year, according to Secretary 
Morse. The index of prices received by farmers in July 
was 10° above that of last December. 


Blast Sprayer for Field Crops 


USDA Engineering Laboratory shows Ohio canners a 
new machine for spraying crops. See page 20. 
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More Citrus Fruit 


New citrus plantings in California 
will continue to increase the California 
production. 

Paul S. Armstrong, general manager 
of Sunkist Growers, said that the big 
growth will be in the areas outside 
the metropolitan centers of Los An- 
geles and Orange counties. It has been 
estimated that 1,500 new acres of 
citrus will be planted in one county; 
4,000 will be set out in another. 

Armstrong, in reporting to his board 
of directors August 1 in Los Angeles, 
said that Sunkist citrus shipments were 
$11 million ahead of last season. 


Christmas Gift Pack 


The H. J. Heinz Co., is offering 
two holiday food assortments for the 
1956 Christmas season. A variety gift 
assortment includes fig and plum pud- 
dings, mince meat, candied dill pickle 
strips, chicken noodle soup, New Eng- 
land beans, ketchup, chili sauce, hot 
dog relish, two kinds of jellies, beef 
stew, marcaroni in cheese sauce and 
spaghetti in tomato sauce and cheese. 

A jelly gift assortment includes jars 
of apple, grape, elderberry, 
ple, cherry and strawberry jellies. The 
gift assortments are packaged in red 
and green cartons. 


crab ap- 


canning 
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Classified Advertising 


CBE: % Sitges ence epee mann pare apes: aes agne 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed 


When answering “blind” advertisements 


address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


For Sale—Machinery & Equipment 


FOR SALE: Niagara +510-28 type 316 St. St 
Filter, 510 sq. ft.; Fitzpatrick Comminuting 
Machines, models F & K; Piston Fillers; Hope 
S. A. single piston for gallons; Filler Machine 
Co. Auto. 4 spout. Stainless steel and Alumi- 
num Tank from 30 gal. to 6500 gal. (30) 
stainless steel Jacketed Kettles from 40 gal. t 
500 gal. (some with agitators). Welded Steel 
Tanks with Lastiglas and Mammut Lining (from 
closed breweries) — 4300 gal. to 23,000 gal 
sizes. PERRY EQUIPMENT CORP., 1405 N 
6th St., Philadelphia 22, Pa. 


FOR. SALE: Tin can; potent ‘pending, hee two 
compartments, making it practical to put up 
and distribute chocolate fountain soda plus 
other higher quality sodas, royalty basis. 
John O’Mailey, 342 E. 25th St., Baltimore 18, 
Md. 


USED and REBUILT CANNING and FROZEN 
FOOD MACHINERY, complete plant layout 
for greater efficiency from field to warehouse, 
stainless steel equipment made to order, list 
your surplus equipment with us. OTTO W. 
CUYLER, Webster, N. Y., since 1912. 


Choice Business Opportunities 


FOR SALE: Cannery located centrally in one 
of best farming areas in the east, in close 
proximity to large markets and with excellent 
labor pool. As equipped has capacity of fully 
300,000 cases of four of principal vegetables 
in sizes from #303 to #10. ALLIED INDUSTRY 
OWNER will sell at favorable price and terms, 
with possession immediate or prior to 1957 
season. Write Box #113, Food Packer. 
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Urschel Laboratories, Inc. 
Inside Front Cover 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 


necessary operations to make the combination of ingredients a 


high quality pack. 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
tread! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 


1950 edition. 
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Morton Adams 


Vice President 
Alton Canning Co. 


tall, quiet man _ who _ listens 
A well, handles problems with 
deliberation—an executive cast in 
the mold of a farmer. This is Morton 
Adams. 

The executive vice president of 
the Alton Canning Co., Alton, N. Y., 
and president of Burns Farms, Inc. 
has become more than an able offi 
cial of his own organization. Mr. 
Adams is leader of an industry. 

The Burns Farms for many years 
has experimented in new things for 
agriculture. Research 
carried on in cooperation with the 
Experiment Station at Geneva. Under 
the direction of Mr. Adams tests have 
been conducted on new spray mate- 
plant 


projects are 


rials, weed control methods, 
varieties, etc. 

More significant to the industry has 
been the leadership of Mr. Adams in 
encouraging his industry in the first 
halting steps in new directions. 
Through him the Alton Canning 
Co. was one of the first plants in 
the country to use the mechanical 
snap bean picker. Mr. Adams, long 
an advocate of irrigation for canning 
crops, has been a major influence 
behind the wide-scale work that has 
been undertaken in this field. 


Precision Planter 

More recently he has been insist 
ing that processing crops should be 
planted in a more 
than at present. Because of this in- 
sistence several companies are now 
building precision planters which may 
very well bring changes in crop man 
agement in the United States. 

In this area of 
Morton Adams has a lifetime of ex- 
perience. He was born and _ raised 


precise manne 


accomplishment 


on a farm and_ received college 
training in agriculture. Back in 1933 
when the country was just coming 
through the blackest part of the de- 


pression Morton Adams finished 


34 


working his way through the College 
of Agriculture, Cornell University. 
He found his first job as assistant 
Farm Bureau agent in Wayne Coun- 
ty. Next, he went to St. Lawrence 
County as Farm Bureau agent and 
then back to Wayne County as head 
agent. 

Mr. Adams joined the Alton Can- 
ning Co., staff in January 1943 as 
manager of all farm operations. The 
weather that 
miserable on record. It was a season 
that would discourage the best and 
it brought many trying moments to 
Morton Adams. But with the gain in 


spring was the most 


practical experience came noteworthy 
achievement and finally success. His 
curiosity, ambition and intelligent in- 
terpretations have brought him recog- 
nition from far 
company. 


outside his own 


He is one of three processor rep- 
resentatives in the country currently 
serving on the Vegetable Advisory 
Committee of the U. S. Department 
of Agriculture. He was appointed 
last vear to a second term. 


NCA Post 


He is a director of the New York 
Canners and 
chairman of the Raw Products Tech- 
nical Advisory Committee of the Na- 
tional 
member of 


Freezers Association, 


Canners Association and a 


many other state and 


national committees. 


His work in the raw products end 
of the canning industry has brought 
him respect within the industry. 
However, his functions as a compa- 
ny executive have much 
broader. As executive vice president 
he manages one of the most success- 
ful processing plants in the state. His 
knowledge of the processing oper 
ations is detailed and varied. And 
into this field he has carried the vision 
and knowledge that brought him so 
far in the raw products end. 


become 


In another field Mr. Adams has 
become noted. As far back as_ his 
college days he has been a judge of 
livestock. Now as a hobby he breeds 
and shows livestock with his sons at 
local, county and national shows. He 
and his wife Crescence and_ sons 
Sam, Mike and John live on a 300 
acre farm near Sodus, N. Y. 


His hobby of raising and training 
horses brings him to the famous Ap- 
ple Sauce Derby at the 
County Fair each year. Mr. Adams 
is a director of the fair. He and 
other processors drive their sulkies 
in a race for a_ trophy. “Mort” 
Adams has been a_ regular partici- 
pant. Also, he will now admit that 
he was the fellow that originated it. 


Palmyra 


Naas Foods 
(Continued from Page 21) 


vinegar and added by 
hand. One complete cooking cycle 
takes 45 minutes. Steam under 125 
pounds pressure is injected into the 
cookers. More juice is added as cook- 
ing progresses. 

The cooked product is checked by 
refractometer for the finishing point. 
Further tests carried on continuously 
include color, flavor, specific gravity, 
consistency, per cent of solids acid 


spices are 


and others. 

Catsup is pumped to a 
finisher, then into holding tanks. From 
the tanks the catsup is pumped to a 
third floor deareator which feeds di- 
rectly to the filling machine. 

Bottles, filled and = closed, are 
cooled and packed into 
transfer into the warehouse. Labeling 
is done later. 

The rate of production at full ca- 
pacity will 9,500 
cases in a 20 hour day. This is also 
the capacity rate of the 
Each of the five cookers has a capac- 
ity of 760 gallons of juice. Around 
100 batches can be cooked in a day. 
The speeds of the filler and closing 
machines which are operated at the 


paddle 


cases tor 


produce around 


CO ykers. 


rate of 10 cases a minute can be 
increased— but the cookers set the 
pace for this phase of the operation. 


Timing is important 

In the raw product end the capac- 
ity rate of preparation is around 290 
tons of tomatoes in a 20 hour day 
or enough to keep up easily with the 
cookers. 

The timing of the flow is tight. 
While the stacks of tomatoes in the 
unloading space in the yard allows 
several hours between receiving and 
processing the tomatoes from there 
on the timing must be precise. The 
rate of tomatoes coming into the plant 
must be nicely adjusted to the rate 
of the picking belts. The juice tank 
allows little more than an hour lag 
between the raw product end and 
the cooking. 

From the cooking tanks there is 
practically no lag. The temperature 
of the catsup at the time it is bottled 
is still around 190°, 

The tight operating schedule, while 
requiring close supervision, is also the 
reason for the large capacity of the 
plant and the high quality of the 
products. 


Some of the equipment used in the Naas 
Foods, Inc., plant at Sunman, Ind.: 


Squirrel cage washers... .Berlin-Chapman Co. 
Cook tanks, pulpers, choppers, hot 

break tanks........ F. L. Langsenkamp Co 
Filling machine Horix Manufacturing Co. 
Closing machine....Aluminum Co. of America 


FOOD PACKER 





The successful glass container stops traffic in 
the store . speeds traffic on the production 
line. Design is the secret! 

Imaginative design can create glass con- 
tainers that help you get a bigger share of 
the market. When teamed with years of 
glass packaging experience, sound design 
can cut container costs, solve filling problems 
and make labeling easier! 


Ball Brothers’ personalized Design Counsel 


Ball Brothers’ Foronalized counse' 


can help you 


influence this decision! 


can create for you the better looking, better 
performing glass containers that mean more 
sales and faster production. 

Your Ball representative can call on our 
staff of industrial designers, engineers and 
technicians to aid you on other packaging 
problems: materials handling, processing, 
shipping cartons. These Ball specialists will 
provide sound, practical recommendations 


that are tailor-made for your operations. 


For more information about glass containers, metal closures and ‘‘PACKAGING- PLUS” services, 
write Ball Brothers Company-— Muncie, Indiana; Okmulgee, Oklahoma; or El Monte, California. 


AND GET MORE THAN GLASS! 
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=<‘ PICKLE SEED 


NATIONAL ASSOCIATION 
PACKER 
MODEL 
STAYS GREEN 
CHICAGO 
OHIO MR 17 
OHIO MR 25 
WISCONSIN SR 6 
WISCONSIN SMR 12 
Qur new crop ts nou 
1957 plant 
P.S. Asgrow pickle seed now 
comes in Vigorpak at no ex- 


tra charge 
uniform seedling emergence 
better early growth under 


rugged field conditions 
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